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BY ANNE RITTENHOUSE.
ALL the French clothes of importancehave arrived. From
now on the decision for fail-
ure or success will be left to

the public. Fashionable women who
<lo not popularize styles, but who do
lend prestige to whatever they take up,
are beginning to shop for their autumn
apparel.
The three weeks that have preceded

the one now begining have not been
dull or devoid of buyers. The Americanshops can reckon on several thousandpurchases of new models after
the 1st of September. There seems
to be a concerted buying of clothes
after Labor day, but even before this
holiday, she who runs may read what
The popular models will be. The signsarenot only in the shop windows, hut
on the figures of hundreds of girls and

young women who want new things
before any one else has them.

*
*

The interesting phase of this conditionis that these foreruners of fashiondo not belong to the smart or

wealthy sets. They are almost entirely
girls and women with a small income,
and their early and exacting choice of
a copy of a French model and their

exploitation of it. along with the shop
windows, before the minority has
realized that autumn is" soon to begin,
clinch the argument of fashion experts.

This argument is that it is the girls
with small incomes who demand the
most fashionable clothes. No men can
understand this, except those who work
in the apparel trade. There is a tradition.stubbornly held by those who
are not iti the business, and especially
by men. that only the wealthy and
capricious desire French models and
that the bulk of American womanhood
wants only such gowns as should satisfy
a demure and conservative taste.
Even against the verdict rendered

by their own eyes, people will cling
to this peculiar fallacy. There is no
truth in 'it. It is the women who pay
little, change often and do not care
for clothes that last who insist upon
the last thing from the French boulevards.and they insist also that it shall
be offered to them in advance of a
season.
Who are the women who have worn

the extraordinary short skirts, the
high boots and the fantastic hip draperyof the last season? Was it the
Newport set or the 5th avenue multimillionairesor the wives and daughtersof the captains of finance, who
can have everything they wish? Bynomeans. The most extreme clothes
of the winter.those that have been
preached against from the pulpit, railedagainst by conservative critics and
denounced in every way- by a vast
number of people with different opinions.thesehave been worn by womenwho probably do not pay more
than $10 or $15 for a suit and whose
incomes range from $5 to $20 a week.

*
* *

The stage, the dance halls. the
crowded avenues and the large shops
were filled with all these fantastic
caprices of fashion, while a great ball
at a smart house did not show even

a faint reflection of this costumery,
and among the ultra-fashionable and
orerlv wealthy were clothes that would
have been scorned by the other set.
So when any group of people says

g :

FOQTWEA! 01

THE shops are well supplied with
autumn footwear and. on the
whole, it is a most satisfactory

sort of stock that is shown. It is not
very much different from that of last
year. The better sort of shoe dealer is
not showing freakish models and there
are few of the eccentricities, such as

back lacings and openwork over the instep.that marked some of last winter's
footwear. On the whole, though, those
oddities did not find favor with the
better dressed woman. For her there
is not much change in the footwear
outlook.

Hisrh boots, between seven and eight
inches high, and about the same in
height as those of last year, will be
used for street wear, although pumps
and spats will be worn to some extentThe hisrh hoot* will be larfirelv
buttoned, for dress wear, but. of course,
for skating and other sports laced
boots will be the rule.
There is a new heel, and, although

HATS THAT AS

I
EITHER THE CROWN OR THE BRI

CEEDINGLY HIGH THIS ONE, 1
IS OF GREEN VELVET, TRIM*

ft FEATHERS.

and Ni
HOW MANY M

1 A

'llm>\ V

THE FIGURE ON THE LEFT 8HOWS
BLOUSE OF VELVET. COVERED
BELT OF BLACK VELVET ENDIN
%MOST AMAZING SCARF OF MOL1
AND AN OVERSKIRT IN EFFEC1
WITH BLACK. THE TWO HATS

that Paris caters to the rich social
classes in America the statement to
an expert is absurd. Knowing this to
be true, it is the clothes of September,
displayed in the shop windows and
worn on the streets, that have been
of exceeding interest to the shrewd
observer. These are the clothes of the
hour. These are the fashions from

7 THE SEASON
high heels for dress will be usual, the
new heel, which is only a little over
an inch high, is used on many street
shoes. It is an admirable heel for
walking and, doubtless, we have the
rage for sports clothes to thank for its
appearance. It is used on shoes daintilycut, so that now it is no longer
necessary to wear a rough, huge boot if
we would get a low, straight heel. Justj
as sweaters are now made of silk and
sports frocks of chiffon, so straight,
low heels are put on boots with dainty
toes and ankles.
As for the high heels, the incurved

Louise heel, to which we have become
so accustomed, is used on all evening
shoes and slippers and on many for
afternoon. But there is also a high
Cuban heel on dress boots and shoes.

So those who roamed the shoe shops
disconsolately last winter looking for
a sensible heel will not be disappointedthis year. The straight, high Cuban
and the low. straight sport heel will
both satisfy them.
Although the highly elaborate shoe

of last year has died a deserved death,
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Paris. These are things that the manufacturerhas bought at the great
houses in France and reproduced over
here by the thousands In order that
those of strictly limited purses may
be able to wear them.
October strikes the hour for exclusivefashions among p^ple who have

money; but this month, with its daily

shoes are by no means plain. We have
grown fond of combinations of leather,
of different colors and of novel effects
in our1 footgear. So, of course, we get
these things from the shoe manufacturers.
The bright colors, however, are no

longer used. Brown, tan, gray, black
and white are all much used, and they
are often strikingly combined. The
patent leather vamp of black is smartly
ap) lied to the gray or tan cloth top.
Heavy tan calfskin is used with a
washable tan kid top, and cloth tops of
gray and tan suede tops and buckskin
tops are all used with glased kid
vamps.
There seems to be .a limit to rise in

prices in everything. And, according
to shoe dealers, the limit in shoe prices
has about been reached. They are
high now, to be sure, but they will
probably not go much higher, exceptingfor buckskin and specially made
models.
As for the evening slippers, brocade

is to be the smartest material for
them. And its characteristic mark of
smartness will be a silver thread runningthrough all its wealth of colors.
Plain silver slippers, too, without other
color, will be used, and both black and
white satiri sliners will also be worn.

FASHION'S WHIMS IN
SHORT PARAGRAPHS

MONKEY fur, which was worn last
winter, already appears on some

of the autumn garmentB. It is used as

trimming on a georgette crepe cape.

In underwear the empire waist line
is noticeable this autumn. Another
noticeable detail of autumn lingerie
is the number of fine pin tucks which
appear.

Fine metallic thread embroidery is
featured in many of the new French
model frocks.

Much lace is used to trim Italian
silk underwear.

Ostrich feather for triming finds a

place in autumn fashions. Clipped
ostrich feather fans are shown in the
smart shops and they will probably
be much used with the new evening
frocks. |

Seal is a fur that will be much used
for trimming broadcloth models for
the street.

^
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on lingerie than artificial flowers.

Crocheted bags In silft are one of the
smart handbag models. The crochet
is usually done In bright colors

Beaded lAgs are as much used as

predictions indicated. Sometimes the
beads are sewed to velvet or silk, sometimesthey are worked into a crocheted
foundation.

Silk voile is a fabric used in the new

lingerie for petticoats and combinations.
Deep sailor collars of fur adorn

some of the autumn coats.

Milady's Belt.

JTD EI/TS. we are assured, are to continuein fashion throughout the
winter.

Perhaps this recurrence of a bygonefashion is due to our recurrent
waist lines. For so long we have had
no waist lines that we must now do

something to celebrate their reappearance,even if that something is the
wearing of a belt. So belts we wear,
and now when we pack our week end
suitcases we 'shall be forced to look
for one more accessory to go with our

coats, frocks and suits.
There are many interesting leather

belts of various styles and colors.
Some are lined with silk or satin,
some are covered or partly covered
with bead embroidery. Some are made
of other materials. But whatever the
color, whatever the material, the smart
belt Is narrow, and neatly tailored. It
is altogether a neat addition to our
wardrobe.
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exhibitions of French gowns and Americanadaptations, does not offer to a
public which wants to be exclusive
an entirely different set of gownr from
what September brought out.

In that situation lies the fun for
the observer. In October are trotted
out the clothes of September, but they
are the originals and not the adapta[j

VEGETABLE SOUPS.

HE secret of making good soup Is1 not In having strong stock. Many
persona save the grease from boiled
beef, chicken and turkey and keen It In
a jar for quick soup-making. The soup
is strong:, never as good as when it Is
fresh and one soon grows tired of the
very name. Brisket Is a good soup
meat, and when thoroughly cooked the
liquid can be chilled, freed from the
lard which rises to the top. and made
Into a palatable soup. The grease that
forms on the top of soups can be easily
removed by sliding a clean piece of
blotting paper or ordinary brown paper
along the surface after the grease bubbleshave formed. The paper will absorbthem all and leave the soup clear
and clean. i>o not add spinach to soup
until about five minutes before removingit from the fire. Tie it with a long
string, then It can be taken out of the
soup and will not boll through It.
A quick dumpling ia made aa follows:

Beat one egg to a froth, add half an
eggshell of water, a pinch of salt, a
teaspoonful of baking powder and flour
sufficient to make a dough just thick
enough to drop from a teaspoon, or
thicken it with flour to a dough, roll
very thin and cut into tiny strips.
Noodles are an improvement to soup
and are easily made. Beat an egg
slightly, add half a teaspoonful of salt,
then work in as much flour as tho wettingwill take up. Knead It well, empty
on a floured board and roll out as thin
as paper. Set aside for half an hour,
then roll and cut with a sharp knife
into the finest shavings, or they may be
cut into fancy shapes with a vegetable
cutter. Boil them in the soup for
twenty minutes before it Is sent to the
table. When making soup, you will
find that it can be made more quickly
by chopping the ingredients into a meat
cutter. Much soup must be carefully
watched, or it will scorch. Never add
milk or cream to soup until it is ready
to serve.

Mixed Vegetable Soup.
Take one-half gallon of cold water,

five medium-sized potatoes cut fine, two
medium-sized onions chopped fine, onethirdcup of rice, two teaspoonfuls of
salt, two heaping tablespoonfuls of butterand a cup of shredded cabbage.
I'ut this on to boil until the vegetables
are tender and the richness is extracted,
then strain. Mix three tablespoonfuls
of flour with four tablespoonfuls of
cream and stir in the soup, set it on the
stove and let It boil up once.

Asparagus Soup.
Put two dozen asparagus stalks in

hollintr water, iust enough to cover,
with a small onion, a few sprigs of
parsley and a stalk of celery. Cover
losely and cook twenty minutes or half
an hour until tender. Take out the asparaguswith a skimmer and strain the
water from the other vegetables. Press
the asparagus through a puree strainer
and return to the water in which it
w'as cooked. Make a white sauce by
cooking together one heaping tablespoonfulof butter and a level tablespoonfulof Hour. Stir until smooth and
add the asparagus and water. Allow
it to boil a few minutes, then add half
a pint of sweet cream or rich milk and
season delicately with salt, white pepperand a grating of nutmeg, or a

tablespoonful of lemon juice, as preferred.Do not allow It to cook after
adding the cream, but while scalding
hot pour gradually over the well beaten
yolks of two eggs. Serve with croutons
or crackers.

Lentil Soup.
Take one-half cup 'of lentils, four

quarts of cold water, three pounds bris,ket of beef, one-fourth cup of celery,
one small onion, two tablespoonfuls Of
flour and "salt and pepper. Soak the
lentils in cold water overnight, drain
and put them in a kettle with the beef.
Add the cold water and let it boil steadilyfor three hours. Add the celery
and holt until the meat is tender. Removethe meat and eerve the dinner.
Cook the lentils until they are tender.
Skim the fat off the top of the *oux>.
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tions. Their handiwork is superb, the
material is gorgeous and the priceswell.they are beyond even the pa|tlence of the rich. Those who have
watched clothes through September
sit and laugh, for here they see things
reversed.the costly original appearingafter the cheap imitation.

Is it any wonder that the women of
wealth and fashion are irritated over

being offered almost the identical
things that have been bought during
the four weeks preceding by those
who forced their way to the bargains
early in the crush?
Not only one class of people but

several are interested in the trick
turned by the house of Callot in waitinguntil all the other French houses
had shown straight, full and longer
skirts, before it threw out on the smart
world extra short skirts with narrow

ier hems than we have had for two
years, short coats, and evening gowns

that are short in front and have long
trains at the back.

*
* *

The latter feature was not so shockinga surprise to the buyers and the
American public, because several
houses, notably Doeuillet. who has a

wonderfully good collection this year,
had already attached a train to an

evening skirt. It was the shortness of
Callot's skirts that shocked. This
house absolutely changed the silhouette
of the month. Not a bit of fullness
was allowed in its skirts, except what
was necessary to keep them In a

straight line from the waist. They
not only displayed all of the ankle, but
a goodly portion of the leg above it.
The coat suit which this house turnedout seemed to have been modeled

after the costumes of the Scottish
troops. The skirts were tilted straight
and so abbreviated that even the hardenedbuyers gasped. The coats, with
their metallic buttons, narrow belts
and long sleeves, were not unlike the
uniform jackets worn by the kilted
troops.

If the buyers thought that the house
would make dignified evening skirts to
offset the introduction of the train.
they were mistaken, for the skirts were
from twelve to fifteen inches above the
floor in front and the train. Which was
attached at the waist or shoulders,
spread out behind. This silhouette
made one think of a kangaroo leaping
through space with the aid of its strong
tail, its forefeet raised high in air.
Four years ago Paul Poiret exploited

In Paris and America a very short
flaring minaret skirt with a long train
spreading out on the floor, and even
the grace of his amasingly smart mannequin,who wore it, Paquerette, could
not keep the onlookers from bursting
into shouts of laughter and derision.
But all the eccentricities of the house

of Callot have not equaled those of
Paul Poiret. and the buyers, although
expecting the capricious and bizarre
from both these houses, have never
failed to be more surprised at whs^t
Callot did than what Poiret did. This
time there was no procession of mannequinsat the house of Paul Poiret, on
the Avenue d'Antin, so the new house
of the Callots, on the Avenue Matignon.
in the Champs Elysees, garnered all
the thrills over clothes that there were
in Paris this year.
How any woman with a sense of

_mmor, if not sanity, can wear the Calfotevening gown in its entirety, realizinghow much she looks like a kangarooin full leap, will be a difficult
question to explain. Let us hope that
with this, as with many another eccentricFrench fashion, the public will
be amused and pass it up, keeping only
that part which it likes.

*
* *

There is no doubt that it is the train
on the evening gown which counts, and

Heat a tablespoonful of this fat in a
spider and fry the onion in it until it
is brown, then stir in the flour and add
a cup of the soup. Stir until it is
smooth and add to the rest of the soup.
Season to taste, strain and serve hot
with crackers or croutons.

Green Split Pea Soup.
One pint of green split peas, one pint

of fresh green beans, one carrot, one
medium-sized potato cut in cubes, one

large tablespoonful of butter, one

tablespoonful of flour, one teaspoonful
of chopped olives, a little chopped parsley,pepper and salt to taste, and
water enough to make a moderately
thick soup. Wash the peas and put on
the Are in cold water with a pinch of
soda. When it boils, pour off the water
and add fresh warm water. After one
hour add the beans and carrots cut in
pieces. After half an hour add potato
cubes. When the latter are soft, blend
butter and flour over the fire and add
to the soup. Then add seasoning. Boil
up and serve with croutons, if liked.

Potato Soup.
Cut some ham into pieces, making

about one cupful, and fry slowly until
cooked. Pour ofT the fat and add two

quarts of water. Thirty minutes before
serving add one quart of sliced or diced
potatoes and cook. Thicken this with
a mixture made by rubbing one egg
into a cupful of flour. It will not matterif the soup simmers longer than the
necessary time before the thickening
is added. The thickening mixture will
keep if spread on a plate and put in a
cool place. This amount of soup serves
eight persons.

Rice Soup.
Use one cup of rice, six cups of cold

water, one small onion, one green pepper,
one teaspoonful of chopped parsley, two
cups of cream, four tablespoonfuis of butter.two tablespoonfuis of flour, one teaspoonfulof table sauce, salt, nutmeg and
cayenne to taste. Cook the rice, onion
and pepper in cold water until the rice is
tender. F'ress through a sieve. Melt the
butter, add the flour, cream and seasonIings and boil for five minutes, then comViIiiath#» mixtures

Bice and Celery Soup.
Boil one cup of rice arid two heads of

celery in two quarts of water until soft.
Rub through a strainer, add one cup each
of milk and cream, season to taste and
serve with crackers.

Carrot Soup.
Put through the meat chopper one pint

of carrots and a green sweet pepper, then
simmer in three pints of water until soft,
rub through a sieve, add one pint of milk,
one/ tablespoonful of flour rubbed smooth
with one of butter, or more, according to
thickness desired, season to taste with
salt, pepper and nutmeg. A half cup of
cream or a spoonful of nut butter is an
improvement.

Spanish Onion Soup.
Chop fine five onions and fry brown in

butter, adding a teaspoonful of sugar.
When brown pour over eight cups of hot
beef stock. Add a bay leaf, half a dozen
peppercorns and a tablespoonful of minced
parsley. Simmer fifteen minutes, strain
and serve with dice of fried or toasted
bread.

Prevailing Neckwear.

ORGANDY, linen, crepe, lace, voile,
embroidery, hemstitching, pearl

buttons and ribbon trimming compose
the new neckwear. The V-neck, jabot
with flchu, high back, cape effect,
vestee, sailor collar, etc., are the lead|lnjr features.
Some collars are accompanied by deep

cuffs, but the most prominent piece of
neckwear is the jabot fastened with a
long bar pin. The leading laces for
neckwear are val, fllet. shadow and
mechlin. Accordion pleated frills of
crepo or net finish many flchu shapes.
Cape collars reach to the shoulders or
to the waist line. Colonial and horse
collars, the latter having the neck
out straight, the Puritan collar fastened
with a tiny cord and the Prlscilla flchu
are all great favorites among the new
neckwear.
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the effect of a very short skirt in juxtapositionwith a long train may have been
C&llot's way of accentuating a departurefrom the ordinary evening frock.
The yonngster who does not want to

be bothered with any drapery while she
dances will probably rebel against the
train and refuse to accept it, but, after
all, she may be in the minority as the
season advances. There are hundreds
"* wnmon whft InntiniT Ivnnn this

innovation with pleasure. They are
wearied of seeing the same extra-short
skirt, with its frills, hoops and Louis
Quinze drapery, and the infinite variety
of legs, ankles and feet that these

Holiday Needlework.
MOW is the time to begin to work on

Christmas articles, or at least get
in touch with new ideas for fancy
work. For instance, it is very evident
that cross stitching Is to be much used,
as it is even seen as a trimming for
smart suits. It is sometimes done on

coarse net and used as bands on eveninggown8. On narrow yokes in onepiecefrocks and Russian blouse suits of
thin fabrics cross-stitohing is used in
two contrasting colors. Silk belts for
ooat suits are entirely eoverea witn

cross-«titch embroidery. A band of wool
cross-stitching- on a black satin or velvethat serves as the only trimming:,
and is decidedly artistic. Net blouses
are elaborately trimmed with crossstitching-,and even cape collars of organdyhave a border of this work.
Table scarfs and sets for a table made

of heavy ecru pongee silk have an ornamentalborder of flowers and leaves
embroidered in brilliant colors. Place
doilies of a large single oak or maple
leaf would be handsome worked in naturalcolors, accompanied by a large
over or square centerpiece to match,
all worked in satin or stem stitches.
Fancy silk patchwork pieces in appliqueform are used on black or coloredsilk pillows and couch covers.

Shelf covers for the kitchen are made
of white muslin edged with scallops
worked in delft blue cotton. Bags for
the ice box and pantry and tea towels
are all daintily embroidered and make
attractive and inexpensive gifts. A
bedroom set consists of a pillow, workbag,scarf and round table cover of
mercerized tan or white damask. Corsetbags daintily worked make a nice
present. Wash cloths in sets of two
are stamped for lettering only on a

corner design.
Three-inch tatted edgings are often

seen on linen table covers. When done
with fine thread the efTect is very
pleasing. New stamped centerpieces of
white linen are worked in garden
scenes, with flowers, fountains, lawn,
trees, etc. A hot-roll cover of white
linen in circular shape Is embroidered
with delft blue mercerized cotton, finishedwith a blue crocheted edging. For
a platter of hot corn there is a cover
of white linen worked in the natural
yellow and green colors of two ears
of com, finished with a crocheted edge.
A new idea is black satin cloth, embroideredin floral and oriental designs

in gay colors for pillows, fire and floor
screens. Cut-out cretonne designs are

appliqued on tan linen or cotton and
outlined with colored braids for pillows
and table scarfs. Knitted or crocheted
handbags of silk are quickly made.
Some have a ribbon draw string, others
a gate top, lined in matching silk.
From early days comes the crewel rose,
made of coarse worsteds and applied
as a trimming on a hat, as a corsage
bouquet and so on.
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on white net lights up better
than gold on white for evening

wear. Gold and white looks better on a

day gown. Metal lace is used for an

entire gown, or is combined with net,
crepe, chiffon, silk, silk voile, velvet,
etc. Colored silk nets have silver designs.Black net with gold threads is

very attractive. Nets in glowing rose,
shrimp pink, reseda green. French
blue and other dainty tones are furtherbeautified by metal threads. Park
colored nets with dull metal are made
up as afternoon gowns, as net, like
chiffon, is worn at all hours.
Metallic nets are both beaded and

embroidered. Pastel shade effects in
metal nets, combined with ribbon,
form some of the prettiest dancing
frocks. Lace designs are sometimes
merely outlined with a metal thread.
Bandings of metalised net embroidered
in net are seen on net and silk gowns.
Cotton threads to imitate metals are
treated to imitate them perfectly,
though not as brilliant.

Patriotic Salmon.

jnj!Clv some canned salmon into flakes,
u heat in cream sauce, and arrange
in the center of hot mashed potatoes
like a fort. Arrange parsley around
the edge and place a flag in the center.
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skirts have displayed to a bored mankind.
The evening skirt which reaches to

the ankles and which has a sizable
train at the back is a distinct change
from this other fashion, and the bets
are that it will win out before the new
year.
Some exceedingly smart women wore

detached trains of brocade and of bullion-embroideredsatin as early as last
March, and at a few exclusive affairs
one had the opportunity of seeing how
women of fashion could manage these
raino Hninc t Vi a nen-Psf Hnnfps

As a rule, they were merely carried
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Crab Apple Jelly.

WASH and wipe the apples, cut
them In half and place in a

crock on the back of the stove
or the oven, setting In another vessel
of hot water if there is danger of too

great heat. When the apples are soft
place in jelly bag to drain over night.
Measure this juice and allow one pint
of sugar to one of juice. Boil and skim
the juice ten minutes before adding the
heated sugar. Stir until dissolved, then
boil eight or ten minutes. This makes
a very tart jelly, stronger than many

people like. Mint may be used to flavor
this to serve with mutton or lamb.

Plain Apple Jelly.
Do not core or pare your fruit: merelywash, wipe and cut out blemishes.

Cut up, pour over sufficient water to

cover, and simmer until very soft, then
drain through flannel bag, letting drip
over night. To each quart of sirup the

juice of a lemon or other tart fruit
may be allowed as further flavoring, if
liked. Cook down the jufce, skimming
well before adding sugar (heated).a
pound for each pint of juice. Simmer
until sugar has dissolved, then boil, and
the Jelly will form in about twenty minutes.Rose geranium, mint or other leaves
i«a flavor! ne. or oranee bios-

soms preserved.

Economy in Food and Labor.
With the growing: interest in the use" of

adequate meat substitutes housewives are

eager to learn of foodstuffs which supply
equal food values with less expense. There
is an Increasing appreciation of macaroni'splace in this category.
Many hearty dishes can be prepared

with macaroni as a foundation. Combine
with cheese, peppers, ground nuts, nut
butter, corn, tomatoes, asparagus, carrots.together with any tasty sauce one

may prefer.mushroom, lentil gravy, parsleybutter, sour cream sauce. If you wish
to excite a query as to what makes the
macaroni taste so good cook a little garlic
with it, but never use more than one-half
a garlic clove to each cup. Garlic should
not give a positive garlic flavor.
Great care should be taken to cook

macaroni properly. Drop the macaroni
into briskly boiling salted water, ten parts
water to one of macaroni. Stir it at once
and often. Keep the water boiling until
the portions are well swollen and nearlydone.Then set back to simmer slowly.
When perfectly tender, but not mushy,
turn into a colander, drain and pour cold
" a tar nvor it tfrom nnp-ha If to one hour
is required for cooking. If one prefers a
richer dish macaroni may be cooked in a

double boiler, in Just the amount of milk
which the macaroni will absorb, about
four times Its bulk.
As we enter on the winter season, when

fresh vegetables are less generally available.housewives must not relax vigilance
in providing variety in menus, with succulentvegetables as a factor in daily
food.

Ginger Pears.
Use pears not quite ripe, peel, core

and cut into thin slices. To eight
pounds of pears allow eight pounds
of sugart one cup of water and juice
of four lemons. Cut the lemon rinds
into thin strips and add them. Also
add one-eighth pound of ginger root
cut Into pieces. Simmer until thick as
marmalade. Pack and seal.

Time to Strip the Vines.
Just before the first frost comes

all green tomatoes, remaining on the
vines should be gathered and utilised
in various ways for late fall and winter.If you have a good cellar, a numberof the vines can be pulled up
bodily and hung from the ceiling by
the roots. Gradually the fruit turns
crimson, when it can be used as a salad.
Last year my Christmas salad was
made from tomatoes ripened in" the
cellar.

Grean Tomato Xinoe^Pia.
Chop fine o^e pint of gre^ tomatoes

i
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Ishops
over the arm. although some of them
we>e managed in the old way by s
ribbon loop placed near the hem and
slipped over the wrist. This Is the
more secure way. although it Is not
as graceful as the other.
The new gowns have detached

trains of embroidered velvet lined with
a contrasting color of satin, and sometimespartly lined with fur. in medievalfashion. Doeuillet has an immenselyattractive evening frock of oxidisedgray net, heavily embroidered with
tarnished silver roses dropped over
flesh-pink satin, with a part of the *
bodice and the sides and back of the
skirt, which extends into a long train.
made of dahlia-red velvet.
The balance of dignity in the new

fashions is thrown on the side of the
long: evening skirt with the train, but
a remnant of the present fashion la
In a short line across the exact front
of the skirt. No French designer
seems to have considered whether the
skirt was long or moderately short,
however, in placing a train on it When
there is so much uniformity of opinion
among the French houses as is shown
In this, it is only fair to believe that
America will accept skirts with traini.

Not only Fallot, but several other of
the designers have indorsed with enthusiasmthe gown with the finely
pleated skirt; above it is a long-waist*
ed, straight bodice made of metal-embroiderednet.
One of the best models built in thl®

manner is of pearl-grav satin cloth#,
the entire skirt of which Is laid 111
eighth-Inch pleats and a glitering cul- .

rass bodice made of gray net, heavily
embroidered in silver threads and gray
silk floss.
Walking suits from the best houseg

have finely pleated satin skirts, weightedat the hem by Gothic points of deli*
cate soutaching and fancy stitching
combined, and the coat, which is quit® \
as apt to be long as short, will also ,

be edged below the waist with these
points of ornament, often belted
across the front only with a wide
girdle of metallic embroidery.
Mme. Paquin has herself created an

exceedingly good-looking street suit
of velour, in that rich, warm tone once
known as dregs of wine. The skirt la
laid in two-inch pleats with a flatly
ornamented hem. and the jacket la
nipped In sharply In two places at the
back to allow the material to sag over
It; the wide right front is carried well
across the figure at neck and walat.
This coat does not extend more than
three or four inches below the normal
waist line, and the top of it is finished
with one of those new collars that
wrap around the neck like a muffler;
it is made of a bright, warm tone of
red velvet edged with gray rabbit.
This story of clothes is too far advancedto go deeply into the subject

of the draped collars of the hour, but
Just a word to put you on the sharp
lookout for them. The American designerscall them guardsmen's capes;
the French designers name them after-'
the revolution, but on neither conti-

nenthave they ever been worn as they
will be worn this winter. They will
no longer remain over the shoulders,
but will be pulled up to the brim of
the hat in the back, and up and across
the chin in front.
To see just such a collar at a smart

fashion opening is like regarding a
lightning-change artist. It hangs to
the waist, it mounts to the crown of
the head, it is thrown around the neck
twice like a muffler, and it is sharply
pointed at each ear and sedately drawn
across the breast to form a kerchief.
These collars are made of velvet

edged with fur, and of all kinds of soft
peltry.

M ga

INTEl DISHES
and three large apples. Add three cupfulsof sugar, three tablespoonfuls of
flour, one-half cupful of vinegar, one-

halfteaspoonful of salt and one teaspoonfulof mixed spices. Bake with
two crusts.

Baked Green Tomatoes.
Take smooth, round green tomatoes

cut a slice from the tops, remove the
seeds and place the tomatoes in salt
for an hour. To a pint of breadcrumb#
add a little minced parsley, two tablespoonfulsof butter, salt and pepper
and hot water to moisten. Mix well,
fill the tomatoes, set them in a pan. add
a little hot water, cover and bake
slowly for an hour. Remove the cover
and brown slightly before serving.
Green Tomatoes for Mince Meat.
Chop fine eight pounds of tomatoes,

add to thein six pounds of sugar and
one tablespoonful each cinnamon,
cloves and allspice, cook gently until
the tomatoes are tender and clear, then
pack in jars to be used in place of applesfor mincemeat.

Green Tomato Preserves.
Select rather small tomatoes and,cut

in halves crosswise. If larger quarter
the halves. To each pound of fruit allowthree-fourths pound of sugar and
half a lemon out in thin slices. Uw
lemons that do not have a bitter rind.
Put with the sugar enough water to
dissolve it in the preserving kettle,
and when it reaches the boiling point
add tomatoes and lemon. Simmer gent!ly until the "tomato is clear and tender
then seal.

Gingered Green Tomatoes.
To one peck of small green tomatoes

allow eight onions. Slice and sprinkle
with one cup salt. Ret them stand
twenty-four hours, then drain and
cover with fresh water. Make a strong
infusion of ginger, allowing one quart
of boiling water to a pound of bruised
ginger root, and scald the choppe tomatoesin this. Drain. Mix together
one ounce ground ginger, two tablespoonfulsblack pepper* two teaspoanfulsground cloves, quarter of a pound
white mustard seed, one-half cup of
mustard, one ounce of allspice, three
ounces of celery seed and three j>oUnds
of brown sugar. Put the sliced onions
and tomatoes in a kettle with sugar
and spices in alternate layers and pour
over them enough white wine vinegar
to cover well. Cook the pickle until
the tomatoes are clear, then pack in
Jars.

KMMA PADDOCK TBLFOHD.

Posing for a Photograph..
E^ljTANY' handsome women do not seem

to realize the artistic limitations
of photography, and especially do not
know how to dress for the part of having-their pictures taken. For instance,
a hat should never he worn at an angle
that cuts off the line of the brow. If a

hat is worn at all. it should set hack
enough to allow the hair to frame the
face beneath, but nothing hut a (Jainnboroughlooks well this^cay. as a rule.
For the most artistic photograph a hat
is not to he considered at all. neither is
a coat or wrap. The hair should he
rolled softly from the brow to get the
best effect. For a young girl a low
neck and short sleeve waist of soft
white silk simply trimmed with lace
gives a good effect.
Silk net over silk makes a soft, indefinableline where the neck and rounded-outgown meet. Not a jewel nor

eveii a string of pearls should mar the
perfect simplicity and exquisite girlish
grace of such a gown. Such a photographwill be the same in point of artisticperfection years hence, for the
round evening waist is always in fashionand always artistic, while the
change in coiffure will only make the
picture quaintly interesting because,
as it is the simplest, it cannot appear
In bad taste. If you wish to see what
a photograph should not be. look at
some specimens hidden awegr In old
albums. ,


